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FRIED CALAMARI
with spicy marinara sauce
ASIAN VEGETABLE SPRING ROLLS
with daikon slaw & spicy apricot sauce

$10.

1

$9.

RIBLETTE
mini ribs with BBQ sauce

$u.

CITRUS POACHED SHRIMP COCKTAIL
with horseradish cocktail sauce & fresh lemon

$12.

GRILLED BBQ CHICKEN WINGS
sweet and spicy BBQ sauce

$10.

FRUIT AND CHEESE PLATTER
domestic & imported <:heese served w/fresh seasonal fruit & grilled baguette

$14.

FRUIT AND SORBET PLATTER
seasonal fresh fruit served with sorbet of the day

$12.

SouP Dv]ovR
ask your waitress for chef's daily special

$8.

FRENCH ONION
topped with garlic crostini & melted swiss cheese

$8.

BLUE NOTE SALAD
house salad, baby mesculan tossed with balsamic vinaigrette

$8.
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ASIAN STIR FRIED SALAD
stir fried asian vegetables served on a bed of rice noodles or steamed rice
cabbage with soy ginger dressing

with chicken
with beef
CLASSIC CAESAR SALAD
romaine hearts, garlic croutons & shaved parmesan cheese

with grilled chicken
with shrimp
CHEF'S SALAD
baby field greens with honey baked ham, smoked turkey, american & swiss cheese
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$12.

$15
$17
$10.
$12.
$14.
$13

Available Salad Dressing: Bleu Cheese, Balsamic Vmaigrette, Caesar, Italian & Ranch

ote • \\orld'<i Hnest Jan ( lub and Re.,taurant 131 ne~t 3rd .Street. N . l-.C. 10012 • rl/2) 475-8592

°

OL---------G
FILET MIGNON
oz center cut with a port demi glaze sauce, garlic mashed potatoes & mixed vegetables

10

NEW YORK SIRLOIN
14 oz grilled with garlic mashed potatoes and mixed vegetables

$20.

ST. LoUIS STYLE BBQ RIBS
with steak fries

R

LOUISIANA CRAB CAKES
Maryland blue crab mixed with Louisiana cray fish & sweet roasted corn
served with mashed potatoes and pomery mustard sauce

SPICE SEARED TuNA & CALI ROLL

$20.

with pickled ginger, wasabi & miso dipping sauce
appetizer portion
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$10.

LOBSTER RAVIOLI
Shrimp in a light cream sauce

~th

ATLANTIC SALMON
pan-seared atlantic salmon with curried vegetable rice & soy ginger glaze

$20.

CRISPY SKIN RED SNAPPER
with lobster sauce & garlic mashed potatoes

SHRIMP SCAMPI
served on a bed of linguini with garlic wine sauce
HERB ROASTED

HALF

$22.

CHICKEN

farm raised chicken with potato pancake & mixed vegetables

PENNE PASTA
roasted tomatoes, garlic basil & olive oil

with chicken
with shrimp
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GRILLED BLACK ANGUS BURGER
10 oz with lettuce, tomato, onion & steak fries

with cheese
with cheese & bacon
GRILLED CHICKEN SANDWICH
grilled baguette with lettuce, tomato & steak fries

$19.
$22.
$23.
$13.
$14.
$15.
$12.

NEW YORK STEAK SANDWICH
8 oz New York Strip topped w/sauteed onions and served on a grilled baguette w/steak fries
CRAB CAKE SANDWICH
topless crab cakes served w/sliced tomato, field greens & steak fries

BALSAMIC GRILLED VEGETABLE WRAP
wheat tortilla wrap with buffalo mozzarella & herb aioli served with steak fries
TuRKEY CLUB
$n.
triple decker with sliced turkey, ham, bacon, lettuce & tomato on white toast served with steak fries
Prices do not include tax or
The Blue Note accepts AMEX, Master Card, Visa, Diner's Club,JCB and Traveler's Checks

BRUNCH

Served from 11:30am to 4pm; Showtimes 12:30pm and 2:30pm

$19 50
•

includes One Drink,
Choice of Entree & Show
(not including tax or gratuity)

BRUNCH DRINKS
CHOICE OF MIMOSA, CHAMPAGNE, BLOODY MARY, SCREWDRIVER, RED OR WIIITE WINE, MILK, FRUIT JUICE, SODA

BRUNCH ENTREES
EGGS BENEDICT
on a muffin with ham, hollandaise sauce & hash browns
OMELETTE
Three eggs made to order with your choice:
Bacon & Cheese
Ham& Cheese
Western - bell peppers, onions, ham & cheese
Vegetarian - mushroom, spinach & bell peppers

Two EGGS ANY STYLE
with choice of bacon or ham & hash browns

STEAK N' EGGS
New York Strip n' Eggs made to order
GRILLED BLACK ANGUS HAMBURGER
10 oz wllettuce, tomato, onion & steak fries
GRILLED CHICKEN SANDWICH
open-faced with lettuce, tomato and steak fries
TuRKEY CLUB
triple decker sliced turkey, ham, bacon with lettuce
& tomato on white toast served with steak fries
BALSAMIC GRILLED VEGETABLE WRAP
wheat tortilla wrap with buffalo mozzarella & herb aioli served
with mixed green salad
CHEF'S SALAD
baby field greens with honey baked ham, smoked turkey,
American & Swiss Cheese

SIDES $4:
fresh fruit
bacon or ham
hash brown
french fries

FRUIT AND CHEESE PLATTER
domestic & imported cheese served with fresh seasonal fruit and grilled
baguette
FRUIT AND SORBET PLATTER
fresh seasonal fruits served with sorbet of the day

